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BASIC- ABSTRACT: 

In the storage or shipment of fresh meat refrigerated at 29-40 degrees F, the 
improvement compries maintaining the meat in an atmosphere of 10-75 vol% C02 , 2 
1/2-30 vol% 02 1-10% CO, remainder N2 . Pref . , after >=1 hr., the atmosphere is 
purged of CO by flushing with 50% C02 , 25% 02, remainder N2 . The meat may be 
stored for relatively extended times without development of slime, unpleasant 
odour or alteration of taste on cooking. The process is applicable to carcases or 
cuts of beef, pork, mutton, veal, lamb, poultry and game etc. The meat retains its 
original colour to a great extent . 
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[57] ABSTRACT 

Meat and fish can be stored for extended periods 
. under refrigerated conditions without loss of original 
qualities by maintaining- the refrigerated meat in an 
artificial atmosphere composed of 2V&-30% by volume 
molecular oxygen, 10-75% by volume molecular car- 
bon dioxide, and 1-10% by volume carbon monoxide, 
and the remainder molecular nitrogen. Alternatively, 
the carbon monoxide may be removed from the modi- 
fied atmosphere after the meat has been treated for at 
least one hour. 
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